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Animal health requirements for heat-processed poultry meat and its products
to be exported from Mexico to Japan

1. This document defines the animal health requirements for heat-processed poultry
meat and its products to be exported from Mexico to Japan.

2. In this document, the following definitions apply:

(1) Heat processing means the heat treatments by maintaining the temperature at the
center of poultry meat and its products at 70°C or higher for one minute or more, at
any of the designated facilities described in article 7.

(2) Poultry means chicken, quail, ostrich, pheasant, guinea fowl, turkey and
anseriformes (such as duck and goose).

(3) Poultry meat and its products means meat, fat, tendon and viscera of poultry and
products made therefrom (excluding meat meal and MBM (meat and bone meal)).

(4) Notifiable Avian influenza (NAI) means an infection of poultry caused by either:

i) any influenza A virus of H5 or H7 subtype;
or
ii) any influenza A virus with high pathogenicity as defined in the OIE Terrestrial
Animal Health Code (HPNAI).
(5) NAI etc. means NAI, Newcastle disease, fowl cholera and salmonellosis (caused by
Salmonella pullorum or Salmonella gallinarum only)

(6) Outbreak means an appearance of clinical signs or detection of antigens or

pathogens of, or antibodies (antibodies to NAI only) to, a disease.

(7) The animal health authorities of the exporting country or the Government of
the exporting country means National Service of National Service of animal and
Plant Health, Food Safety and Agri-food Quality (SENASICA), Ministry of
Agriculture, Livestock, Rural Development, Fisheries and Food (SAGARPA) of the
Mexican Government.

(8) The Japanese animal health authorities means the Animal Health Division, Food

Safety and Consumer Affairs Bureau, Ministry of Agriculture, Forestry and
Fisheries of the Japanese Government.

3. In order for the exporting country to export heat-processed poultry meat and its
products, the following requirements must have been fulfilled in the exporting
country.

(1) NAI etc. are designated as notifiable diseases by and to the animal health authorities
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of the exporting country.
(2) Surveillance programs for NAI based on the OIE Code are in place and the
outcomes of which are fully acknowledged by such animal health authorities.

4. The poultry used to produce heat-processed poultry meat and its products to be
exported to Japan must fulfill the following requirements:

(1) They were born and raised only in the exporting country.

(2) They were raised at a farm where no outbreak of NAI etc. has been confirmed for at
least 21 days before the slaughter date.

(3) They were raised at a farm where vaccination against NAI is not practiced.

(4) They were confirmed free from any poultry infectious diseases as a consequence of
ante- and post-mortem inspections conducted by official inspectors of the Government
of the exporting country at an approved slaughter facility (defined in article 5).

5. The slaughter facilities (the "approved slaughter facilities™) where poultry for
heat-processed poultry meat and its products to be exported to Japan is slaughtered
must be approved by the Government of the exporting country.

6. The processing facilities (the "approved processing facilities™) where poultry meat and
its products to be exported to Japan are processed (prior to heat processing) must be
approved by the Government of Mexico as the one in which sanitary inspections are
performed routinely the Mexican official veterinarians in order to assure that sanitary
measures are taken.

7. Upon application by the animal health authorities of the exporting country, the
Japanese animal health authorities will designate particular processing facilities (the
“designated facilities”) meeting the attached standard in the annex 1 (the “designation
standard™) as approved, for a period of two years in principle, to perform heat
processing of poultry meat and its products to be exported to Japan.

8. In response to an application made under article 7, the Japanese animal health
authorities will conduct on-site inspections of proposed facilities at the expense of the
exporting country to confirm whether they meet the designation standard.

9. When the designated facilities are planned to be modified including reconstruction,
enlargement (expansion) and/or other changes of the structure stipulated in the Annex



1 (the "modifications™), the animal health authorities of the exporting countries must
apply in advance to the Japanese animal health authorities for approval in response to
the Annex 2.

10. The animal health authorities of the exporting country must notify the Japanese
animal health authorities immediately if any designated facilities change their names
or addresses.

11. At least once per month the manager of each designated facility must confirm that
preventive measures against the occurrence of sanitary hazards are conducted and that
proper quality is ensured in the heat-processing procedure, and the results of such
verification must be maintained in written form for at least two years.

12. The manager of each designated facility must keep a written record for at least two
years of the following items:
i) date of heat processing
ii) quantity of poultry meat and its products of each product item, with their heating
records
iii) date and quantity of each shipment, by destination country.

13. The official state supervisor of Mexico must visit the designated facilities at least
once every month and check whether the facilities maintain fulfillment of the
requirements of the designation standard and the animal health requirements of this
document. The animal health authorities of the exporting country must maintain
written records of the results of each visit for two years.

14. If the animal health authorities of the exporting country finds that any designated
facility does not meet the designation standard or the animal health requirements of
this document, such authorities must immediately suspend all exports to Japan of
heat-processed poultry meat and its products from such designated facility and inform
the Japanese animal health authorities of relevant information of the case as soon as
possible.

15. In the case of a suspension under article 14, if appropriate remedial actions have
been taken for the relevant designated facility, the animal health authorities of the
exporting country may report the relevant information to the Japanese animal health



authorities and resume the exports from the facility with the permission of Japanese
animal health authorities.

16. The animal health authorities of the exporting country must, upon request, provide
the Japanese animal health authorities with a copy of the written record of the result of
each visit made under article 13.

17. The Japanese animal health authorities may conduct on-site inspections of the
designated facilities if necessary to confirm whether they meet the designation
standard and the animal health requirements of this document.

18. When the Japanese animal health authorities recognizes that designated facilities do
not meet the designation standard or do not fulfill the animal health requirements of
this document, such authorities may revoke the designation and immediately suspend
the import of heat-processed poultry meat and its products produced in such facilities.

19. The animal health authorities of the exporting country must ensure that
heat-processed meat and its products are stored in clean and sanitary wrappings and/or
containers and handled in a way to prevent contamination with pathogens of any
animal infectious diseases prior to shipment.

20. In the case that heat-processed poultry meat and its products are transported to Japan
through third countries, they must be packed in a container sealed by the animal health
authorities of the exporting country with a seal that can be obviously differentiated
from that of the third countries.

21. If the seal specified in article 20 is found to have been intentionally broken or
dropped out, etc. at the time of inspection after arrival in Japan, the exported
heat-processed poultry meat and meat products might be prohibited to import to Japan.

22. In case of suspicion or confirmation of an outbreak of NAI etc., the animal health
authorities of the exporting country must inform the Japanese animal health
authorities of the relevant information within 24 hours.

23. The animal health authorities of the exporting country must issue inspection
certificates for all heat-processed poultry meat and its products exported to Japan,



stating the following items in detail in English:

(1) Compliance with each requirement of articles 3 to 6 and article 19.

(2) Name, address and approval number of slaughter facilities and processing plants.

(3) Name, address and approval number of the designated facilities.

(4) Dates of slaughter, processing and heat-processing.

(5) Identification number of the seal of the container (for shipments through third
countries).

(6) Date and name of the port of shipment.

(7) Date and place of issuance of the inspection certificate, and name and title of the
signatory.

24. The animal health requirements stipulated in this document must be applied to
heat-processed poultry meat and its products to be exported to Japan originated from
poultry which was slaughtered on or after 10 November 2017.



Annex 1

Designation Standard

. The designated facilities must have a pre-heating area which is exclusively for
treating raw materials furnished with necessary equipment, and a post-heating area
which is exclusively for treating heat processed products furnished with necessary
equipment.

. The pre-heating area must be completely isolated from the post-heating area except
for windows of heat-processing equipment.

. The pre-heating area must have facilities for storage, treatment and inspection.

. The designated facilities must have heat-processing equipment furnished with
instruments for inspection, such as temperature recorders.

. The post-heating area must be walled off completely from the outside and have
equipment or instruments for inspection, cooling, storage and packing after heat
-processing.

. The pre-heating area and the post-heating area must have individual facilities, such as
the entrance and exit, locker room, etc., for personnel of each area in order to
prevent recontamination.

. Floors, walls and ceilings must be smooth and easy to clean; floors shall be made of
impermeable material, sloped properly and provided with drainage and be able to be
easily disinfected.

. The designated facilities must be equipped with facilities for decontamination as well
as water supply facilities which can supply sufficient water for cleaning.

. The designated facilities must be equipped with a procedural manual for preventing
occurrence of sanitary hazards and ensuring proper quality in a series of
pre-heat-processing, heat-processing and post-heat processing.



10. Personnel who supervise compliance with the series of procedures of the procedural
manual of article 9 are posted.



Annex 2

The permission procedures for the modifications
of the designated heat-processing facilities

1. If the designated heat-processing facilities intend to make modifications, the animal
health authorities of the exporting country must submit to the Japanese animal health
authorities showing the details of these modifications including construction period
of the modifications at least one month before starting construction. The animal
health authorities of the exporting countries must be permitted for the modifications
by the Japanese animal health authorities.

2. The modification means that reconstruction, enlarging and/or other changes of the
designated facilities, which concern the requirements for designated facilities in
Annex 1. The example of the modifications is as follows. Even in case of change
except the following mentioned changes, the changes involve the following
mentioned changes (including temporary), it needs a preliminary submission.

(reconstruction]

(D A reconstruction concerning the heat-processing equipment (increase or decrease
of the equipment, the way of the heating processing etc.).

@ A reconstruction concerning the separation between the pre-heating area and
post- heating area.

@ A reconstruction of the inner wall (except the wall that separate the pre- heating
area and post-heating area) that is accompanied by the change of the worker’s
flow line and/or the raw materials and/or product’s flow line.

@ A reconstruction concerning the outer wall.

® A reconstruction accompanied by the change of use of the area in the designated
facility.

(enlargement])

(@D An enlargement which involves a construction which is not totally independent
from the designated area.

@ An enlargement which involves a construction which shares a registration
number, name, address etc., of the designated facility.

3. The animal health authorities of the exporting country must suspend the exportation
of the heat-processed poultry meat and its products that were produced in the



designated facilities (or a part of facilities) after the starting of construction of the
modifications.

4. When the construction for modifications is completed, the animal health authorities
of the exporting countries must submit a completion report including the actual
construction period, construction plan and photos of the modifications area to the
Japanese animal health authorities. After receiving the completion reports the
Japanese animal health authorities may perform the on-site inspection for the
designated facilities. Based on the on-site inspection results and/or the completion
report, the Japanese animal health authorities must allow the designated facilities (or
a part of the facilities) to produce the heat-processed poultry meat and its products to
be exported to Japan.

5. In case of the article 4, the Japanese animal health authorities may conduct an on-site
inspection of the facilities at the expense of the exporting countries.



A ann BAREBNIZEE S D IMBLHE & ARFICET S
Feafir R (IRGR)

1 ZoOXEF, AFvans BAREICHE S MV Z SN FE AR
ENZOWTOFESHAESRMGEZED DD LT 5,

2 ZOXFEIIBWT, RIZBITHIHEOERIL, UASFITEDDL LA

£ %,

(1) MBVLEL . 7 OFREZZ T IZERICB W T, YEFEAREOFIRE
Z 1 rMILL BB 70 BELL RIZERDHEIC L 2B K % 408l

(2) HREAM ., 2T H, Ebro, EL, 13AFAE, tHBITCIZHO
H. MHEIHIFEOMONE HODSHE

(3) RENAE  ZFEAVHRORW, G, TE& O N Z 40 6 & 5Bk
THMLAE (W EAOCRERZERS, )

(4) fmHstgEL 700 (UF INAT] 209, )
RIZHBT B 7 A L R K DR E ADEYE,
i) H5 MOH 7 MiFHBOARIA 7o P74 LA
ii) OIE Terrestrial Animal Health Code 2KV . EJRJEM & HE S

NHAMA 7% (HPNAL) AR

(56) NAITZE:NAI, XAl T, —a—B v AVFELOEZ ALY ILE
XTEYYE (BPVERT « T e —F LI VERXRT - U F IV AIZE
HHDICED, )

(6) F&4E  HELER ORFRIEIR O HBL, MEEEFICR T 2R RPURE L <1
ik (NA T OHURIZIRSD, ) O TS 52595 DI AR O 45 B
(7) EHEEE IS /ENT A B WS - BB - i

BAEA. AX oM EE -2 WEIT
(8) AAEZFSMWHAEYR « HAREEMKELHE - Z2REMEER

3 MEMLEEZ SNT-FEAREZ BAREICEHT T 255121, Axvallk
WCL RIS D572 STV i iuid e 57w,

(1) NATLSENR, FHEEAYRICHT oRHEFOH 2EKE L TRES N
TWAhZ &,

(2) NATIZOWT, EEEBEFERNED DB S-S TR
MIERMI I, ZOMREHESHAEYRP/EEL TND 2 L

4 FARENZEH SO MBLH Z SNTFE ARFOREHIM SN 557 E o



IZOWTIE, RICHE|BIT D527 O TRITIZZR B0,

(1) dmHECTORLRE, MBI TV &

(2) AERGICBWTERAID R LD 21 HINA T HORBAEDHERINT
W &

(3) AFEEGICBWINAI Y F U2 TN &

(4) BITHET HPRERSLISEHIZHNT, AF v aDBFHEORES
WIT O EFRRDOBIEOBREICL Y | BYMERFIEGE L TV D BZND 720
DRI D THLZ Lk

5 HAAREICEHHSN MBI Z SN-KEAREOFENCEN 25 E A
LT AT, BENMERIGRE LT AF Y aOBIEEOREEZ T
Mgy (LT BRERRBWEER ] Evo, ) TRIFI7e 6780,

6 HBARECEHMHINDMBULEEZ SN EAREOFRHIM SN FZE A
A A5 & INEVIVER T3 2 Jiti gk 1, AR JEYEDRMARE S N D 7o D IR AERAE N A &
T ADNMEREMIZ L Y BEIIZITHhIL TV D & A% v a DBUHER ORE
ok (LR TREM LhEE ) W9, ) TRITFIUIR LR,

7 AAREZRSHE/EYD/II. FEXARZEICHONWT, BAREICELET 5700
AT HHIECL DU EITH) Z LD TE HhEakE LT, Bl 1 o (LIT
FREREYE] L), ) ICHEATILEROLNLILDE, A Xy agEmt
VROWFEICL Y, JFRAIIZ 2FEMZRVIEET 2D ET 5,

8 HAAREFSHMAYB/IL., TOHFENRD-7- & 1%, Bk EALLEIC
WAL TWANZOWTHERT A2, AX T adREAHIC LV YLk
WZOWTIMABREEZIT ).

9 AXTaFHEMEAEYRIL. TOREEZ T <u?r%ﬁm&m@m
H] LW H, ) ITHOWT, BSOS R @%L®wﬁl HICHR D
EENMLERGEITIE, BITR 2 I8V B AREF S ﬁéé%~$wu$%%ﬁ
W, FOFFR EZT T IE R R0,

10 AF v aRZaftd Y B, e BV R O 4 F XXATE A ICZE TR
HDEXL, EIONICEDOEE HAREZFSHAEY /ICEM LT IER 57
U,



11 FEEMBVLE R DB EE T, X ARZEOMBLE O TRIZBW T,
B EDOBEORAEDORSIE & EWIERWENHERIN TS Z Eadbal s —
AZLICHERLZORELZXETO RS L 2FMMARE LRITIE R 57
A

12 FEEMBVLHE S OB HE 1T, KITHHT 2 FHAGLEE ST D & &
bIZ, ka2 < &b 2FERRE L TR RITNIER B2,
(1) MLz L7244 A A

(2) BV Z LT 5 & ARE ORI OBk O O INEAGT

(3) (2) 28T 2FK AWFEOHAER B K O HAR TS5 o0 H ok

13 INOBEEFIL, Y2r & bmA ., fEEMBLEER DOKEI 24TV, FEEM
BULH R 2OV T, FEEREEIZHEA L WD I EZDM I DOLEITED D
FEMESENETENTNDZ EICHOWTHER L, T ORI EA2CET 24
FMRE T 2,

14 AxvaZZEfEYRE. 13 OXKEORER, Uik EMBULEER (2D
T, FBEREEIZHEG L TWRNWZ L Z2DMI OXEIZED 5 FEHESMEN
AP STV RW EFRD 258113, B OIS a%fq EMMEVL R 7> & DN
BULE A2 SNT-FE ARSI EELET L E LB, EONCEDOFEEA
AEZSEHELYRICRETH LD LT D,

15 AX v aFEHAEYRIT. 14 OHAICB VT, Y EMEVLEER Iz
WTEEOHBENFH L ON-LEIE, TOEE HAERSHA Y FITWE L,
AAREZRZRSHELYBOHFATOL &, YR N oot Z2FHET5Z 8T
x5,

16 AFxvazx&ftENRiE, AAREFSHEELYRORDIZIET, 13 O&ElD
FERAEE LI CEOGE LA LA TR B0,

17 BAREZSEEEYRIL. LEXRH D LRO DG, FEENEVLEEfE
DN ZITV, FBEMBLFR R IC OV T, FREREICEA LTS Z
EXDOMZ OLEICHET 2FZEMMESFMENBETFINTND Z LIZONTHE
BT HIELENTED,

18 AAREZFE&EHEAEY I, FREMBULEERIZ OV T, faELMEIZHES L2



WERRWD DAL O I OILFEITED 2 FEMAERM P ET S TRV
RO DHEIT. BEREEZMY T L L bic, BTN Z SN HE
IRFEDOEAZZEILT D 2 ENTE D,

19 Ax v aFEMEYRIE, PARECEHE S LML E Sh-ZE VR
DS, TR E BB R W OBV 2 L 7o R AT £ T O, THED
DR R B & AL BRI TR S, BRI OFFIRIZ L D750 072
WHHEIZ XV Y b T2 2 & 2 RGE L 2T TR H7euy,

20 INEVLEL A SN ToHEE AREEF 3 ERHB THAM T ICE T 5581
X, BEEEAREIERAR T FTINE S, o, a7 iR
FUAFRHEHELRICIVER I ARTNIR LR, FHIEELRET LY
BB 2EENL, 4% 3 EOEE L HEISHN TE 26O TRIThIER
YA

21 Eii”%ﬁ#&z\ 21 @%ﬂLEﬂﬁiﬂﬁng\ R6iﬁg{jﬁ\b—(b\5%ébz6i\ %%‘}Zbu%ﬂ
BRI OWTIAZBDROGERH 5,

22 AXvazmRHAEYREIE. BAREFZSHEAY RIS L, WHEICBITSN
A T ZEORAEIFE DGO EHER L2 AI2iE, 24 FFELINICE O F %
LT T 6720,

23 EHEOZEEA Y RIL. AARICE N S D IBWEEZ ST K& AR
IZOWTC, ROFIEEZ BARMICELH L 7295302 K DA G E 2 51T L7
UL B 720,

3B 6 ETKROIIICHALTWSE

TR A i % K ORI T e D4 B, LT M OREER =

faE BB i3 DA PR, ET kR ERE 5

ERAFEH B, INTAH B, INEVLEEH H

BEI%ES (B 3EZRET558)

ISR AW DA TR, #RFEAFH H

MRAFEAFHOFITEH B BATH T K OFBATHE O K4 M O

AN AN /N /N /N /N A/
N O O bk W
~— N Y Y Y~ Y~

24 ZONEIEDDLFEHEAESMIL, 2017 11 H 10 AURICEZEINT-F
XAEZOREE T BAREICHEE SN D MBVLELZ S FHE AREIZD
WTCHATEHDET 5,



10

BT 1
Fo & A e

. JNEMLBRET OO RN AT O B 20 A D INEVLEL AT P K OV B % 0

W 24T 9 B 200 2 2 IMBVLER R 2 A L T o Z &,

. INEVLBRE fi 00 JFUBH N D ASR DER T I T L ML R ATET Y & Bl

BRI & P RICRBEE S TV D 2 &,

C MBVLEETE T, fRE . WA OBREEZT ORIz A L TND 2 &,

RGO AR B2 2 D MBARMEE AL TnDH T L,

BB ERPY L, SRS B FE I S AUMBVL B R oA, mALL Pk

BROAELZATORMEALTND Z L,

. INEMVLBERTER P M OB ER I X, ARG R IE D72 £ 2 DH)

FHOIEEZDT-ODH AN, BRELEOHRMEZNENAHALTND I &,

R BERORIE, R THER LT RIIRREEMECIES L,

LA L YK A TR Y. o, HENATRETH D Z L,

. BB K O K &2+ ic il T a k2B L T b 2

(Eo

- BB G OO Bl BB K OVINEML B D RN 0 — 0 THE IS

W, fiE EDGEOREO I L #EIER ME DR Z X 5 72D O FlEE
DEREINTNDH I L,

—HEO TN IDFIEEIIHN > TVEINICONWTERETIENRESNT
WhHZ &,



B 2
F& EINELER S 5% 0D S EL5 (AR B FRTFF A2 DU T

AR EMELEERERR 12D\ T, ESENH 56 1T, Wi EF S A Y /I,
HAREZFSREY R L, Sem%oli To 1 22A \iE Tl TS 25
DWELEONEEZ A, AAREZSHEHEYRDICHFET 2 2 &, it EF S
AL, SEEFEICE L, BPARERSHEEY R IV EZEGRITUER B2
AN

2. CRELSE LI, B, WEXOZEOMBIR 1 ISR I FEEEREICED S
T OWVWTOERTHY, ZOFIILLTOHEY Th b, ok, Znsto
EHEThH-oThH, ZHEFRTTRLOEL LML GAEIL, FATHFELLE LT
Do

e
O INELPERAEIZRE T o8 (% B, INELPE 5 15 D28 L 4)

@ JFUBHLEEERPY & INZMLBE Y 2 45 1) 2 FRBEIZ B9 % e

@ 1EEERK O/ F1135E - BLEL OB O E 224 5 fisk NEE  (JFUEHLEL
EERY &MV & 3 T D fREELISL) 0D D

@ Jitigk oM EE AR D

® JgkNT U 7 OHBRETIZHE S bR

§:-E
O BEFOFEEMRR & WIHEIZ /7B C & 7R OHE 5L
© BEfFofaEhisk & B, A, S L AT 2k DA

3. WHEZRSEEA Y ML, EF O LR AG B PIRRIZ830E X 5 INEGLEL A
FZOWT, Hightiax (b DV FMIRR D —#8) 7> b INBVLEL N % O
Z—HHE T 5,

4. WHEZESEAEYRIL, EBEOM THIM, e FmX, SEEEOHS DF
RO THE 2 DAEZEMAESRICIT ) 2 &, AAREZR SN
AR JRE, S OR T i A2 T g JRRITRY LS 2 R s D B A A 52
fid %, AAREZRSEEEYRIE, BHFEOR LD & 5 VI EEF D%
THEE ST, Yihiax (H2DWITLFHHMR DO —H#) OFEMEZFF T 5,

5. 4056, AARERSEHELEYRIT. A% aBUFORF AT L0 B
BEFEMTHLDLET D,



